
 

 
 
 
 
 
 

 
The Impossibly Pretty Cakes of Buttercream Bakeshop 

Alexandra Mudry-Till, Lead Decorator & Partner 
 
New York native Alex Mudry-Till was raised by parents who belonged to a gourmet club, and 
exposed her to all sorts of cuisines.  Her grandmother was a great baker.  But it wasn't until after 
she'd earned a degree in Drama from Catholic University that she realized she wanted to take her 
culinary birthright and go pro.   
 
Her first day at the Culinary Institute of America, she met her future husband.  She also fell in love 
with both her savory and pastry studies, but found she was more comfortable getting her hands 
messy in buttercream, than gutting fish.  An externship at Bouley Bakery introduced her to the 
creation of Parisian style desserts, from petits gateaux to macarons.  She returned following 
graduation, and subsequently broadened her experience in the kitchen of the Bedford Post Inn, in 
Bedford, New York, a Relais & Châteaux property, before gaining the title of pastry chef at Mercato.  
In 2009, her cake won the American Cancer Society's Taste More Birthdays Campaign, landing her a 
guest appearance on Food Network's "Ace of Cakes." 
 
Mudry-Till relocated to DC in 2010, taking a position as pastry sous chef at Buzz Bakery in northern 
Virginia, where she rose to the role of lead decorator.  It was here that she met Tiffany MacIsaac, 
corporate pastry chef of the restaurant group that owns the busy bakery.  The two recognized in 
each other a playful vision and a dead-serious commitment to the highest quality; together, they set 
out to open Buttercream Bakeshop.  While their dream was in development, Mudry-Till worked as 
pastry chef at Grassroots Gourmet in downtown DC.  
 
She sees the menu at Buttercream as a perfect juxtaposition of MacIsaac's updated riffs on 
Americana, like the "S'mores Cake" and the high-end Ho-Ho®, and her own more European-rooted 
desserts, like enchantingly layered mousse entremets.  "Tiffany's Buckeyes, these amazing peanut 
butter-filled bon-bons, are right at home next to my macarons," says Mudry-Till.  "We really do have 
something for everyone."  And inspirations around every corner mean there's always something new 
in development.  On her recent Puerto Rican honeymoon, for example, Mudry-Till couldn't get 
enough of the quesitos, a local delicacy of cream cheese, guava paste, and puff pastry; look for it to 
appear in the bakeshop case as a play on the Pop-Tart® sometime soon!   
 
Cake-wise, Buttercream Bakeshop offers an array of "pre-designs" to dress up any of the classic or 
signature cake flavors available; Mudry-Till delights in creating completely custom designs, as well.  
Despite the word "buttercream" in the bakeshop's name, as Lead Decorator, she's equally adept at 
sleek and tailored cakes draped with fondant icing; she also enjoys working in mixed-media, 
decorating buttercream-frosted cakes with sculptural elements of fondant and gum paste.  In terms 
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of style, Mudry-Till notes, Washington is a conservative town, and she is happy to create the classic 
all-white buttercream cakes that remain the choice of many local brides.  Her more contemporary 
designs take their inspiration from art and fashion [ombré hues! ruffled tiers!], but she also meets 
the demands of prevailing trends [flamingos! unicorns! sharks!] and will bend over backwards to 
accommodate the most unlikely wedding cake requests [Cookie Monster? Darth Vader?], 
acknowledging that she adores a good engineering challenge, and the added dimensionality of 
sculpted cakes.   
 
Pinterest, she reveals, is both her best friend and her worst enemy when it comes to cake design.  
"It's an endless source of inspiration, but it can also be limiting," she says, noting that many of the 
over-the-top designs that bridal couples find on the site will be beyond any reasonable budget.  But, 
says Buttercream's gifted icing artist, "When we sit down and get a handle on a client's style and 
taste and values, we can always tease out the dream cake.  I love that!" 
 
For more information: 
Simone Rathlé – 703.534.8100 
simone@simonesez.com 
twitter.com/simoneink  
deepfrieddiaries.com 
 
 


